Other
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' Miso based soup with vegetables and dumplings. i Why not visit the official a8 '
I |tis a traditional dish in Otsuki, a city in the eastern part of Yamanashi | 'Yamanashi tourism website '
: prefecture. Different families use different flavours and ingredients. : : (while eating this dish)? :
>>_S_er;e§§ ............................................................................. _ :_ __________________________________________________________ _:
>> 10 mins to prepare and 20 mins to cook
| Regular supermarket(R), Japanese grocery store(J)
OV R . 2009 flour L =11 Mix the flour and water in a bowl with a spoon and
DO © 90ml water i = :make 8 equal piecies of bite-sized dumplings. !
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R b O .17 j2Heattheoilinapan over a medium heat add the .
PO RO 100g daikon ‘cut into quarter- P idaikon, carrot, pumpkin, chinese leaf and
: (mooli) ;rounds :shutake mushrooms and fry them for 5 minutes.
E]R __________________ o T o ;E[it_ e Gaae _ k. ;
P i ! rounds P i
TOTR S . 1009 :  pumpkin | -E:'[it' into bite-sized 1=
o | | pieces + |
COCR U . 100g | chinese leaf cutinto bite-sized (=
; ; ! [(chinese cabbage)pieces -, |
TR e SR Ciiia .-c'[if'o_ﬁ'fﬁé_‘s-téfh _______ o i
i i i i  mushrooms andsliceinto 3 mm;i | | i
i islices
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O i 700mi i water i 3Addihewater, 1 tbspof miso, and Japanese |
PP R '+ 2tbsp miso g = ijpowder stock in the pan and simmer until the i
] i i (fermented ! t | vegetables are tender. i
§ ; ; i soybean paste) : : 1 iThen add the dumplings and simmer until tender. |
A T g 'i's'p""'?'Jéﬁéﬁééé"b&ﬁ&é?i ----------------------------- | IFinally, add the rest of the miso and dissolve it |
L : . stock A |
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TOTR S © 209 : saladonion ithinlysliced =i '21‘ ééif'vé'{ﬁaééb"b'cs{/vi‘s' tossing salad onion on top.
S e i (greenonion) : o j
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